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Big meal
a labor
of love

Just got off the phone and, once agaln,
find mysel{ with a *no I{s ands or huts"
invitatfon to Thanksgiving dinner at
Momma'‘s. Every year I try to coerce the
matrlarch of the family into having the
traditlonal famlly dlnner at my house
but, alas, to no avail.

Tradition. The flddler on the roof had
no idea what he was getting us all into
when he sang those famous words, With
six brothers and sisters, all of whom
have long since Nown the coop, many
with familles of their own, I will once
agaln refrain from making calls for two
days before and at least two days after
to Momma’s house because she wlll be so
busy preparing the traditional
‘Thanksglving feast.

One thing to give thanks for this year,
as in the last few years, Momma wil
refraln from stufiing the turkeys and
putting them In roasters two days before
the gala food orgy. I can remember
being sent behind the garage to look for
two of the “biggest, cleanest bricks™” I
could fInd so that Momma could wrap
them in foll to hold down the 1ld of the
roaster because the turkey was so big
the lid wouldn’t hold tight.

ALL ‘THE KIDS would gather 'round
the dinner table with large bowls, and
cach was glven an entire lsaf of bread
that had to be torn apart in just the right
size for the stuffing.

After a day or two of drying, the
onions were chopped by hand. (Momma
didn't then and still doesn't believe In
food processors.) A large cast-iron kettle

“was filled with water, and what looked
like the grossest innards of the turkey
were added to make the stock.

After simmering the neck, gizzards
and whatever else was hldden in the
cavity, for hours on end, the resulting
broth was then stralned and used to
moisten the bread cubes that by now had
been heavily seasoned with sage,
paprika, salt and pepper.

A few years ago, I asked Momma,
with her nylons rolled down to her ankles
and curlers in her halr, what the precise
measurements were. She lavghed and
said her enly measuring utensil was her
tongue and Lastebuds and that I should
start out Hight and keep adding and
stirring tIHl It tasted “just right.”

Alter the turkeys were stuffed, the
traditional pumnpkin pies were then
prepared. When asked why Momma
‘woulda’t think of coming to
‘Thanksgiving dinner at my house, I was
‘told that it was because “you make pie
crust in a machine.”

WHILE WHIFFS of pumpkin,
clnnamon and nutmeg filled the kitchen
alr, the coleslaw was chopped, again by
hand. Marzetti’s slaw dressing? I asked.
You've got to be kidding.

°  On Thanksglving morning, while all of
_us kids were eating cold cereal in front
-of the TV, while watching the old
Hudson's parade, Momma would concoct
‘her seeret casserole of sweet potatocs,
honey and brown sugar.

During the commercials, we ventured
into the kitchen to assist in the strategic
placing of marshmallows in the
casserole, Eat one, place one. Eat one,
place one. No wonder Weight Watchers
does such a great buslness.

The dining room table, even with two
lcafs added, was too small to get
everyene comlfortably around, so
immedlately after the parade, my twin
sister and T had the Job of setting what
used to be the ping-pong table in the
basement, with dishes that were only
used on this great hollday and at
relatives’ funerals,

Paper plates were out of the questlon,
even though no one really enjoyed the
fact the gravy aways seemed to slide off
the potatoes and into the cranberry
sauce (canned, of course). Since my dad
had to leave for work at 4 p.m., the
gravy was prepared and forced through
the sleve with the back of a soup ladle.

FRESH ROLLS, made whlle we were
stlll sleeping, were popped Into the oven
and preclsely at 2:15 p.m., the family
was called to the table, Before being

:seated, we would all gather around, hold
:hands and bow our heads and reclte. I
«can stlll remember Dad stopplng in the
‘middle of grace and telling my brother
»to “speak up,” N
+ After Dad left for work, the table was
‘cleared and more room (and turkey) was
made for the onslaught of relatives.
Uncle Ray, Aunt Phyllis, cousins, and
relallves scen only twice a year poured
in, and again, at 5 p.m., another dinner
was pronounced.
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Pamela Lincoln of Canton and daughter, Shelby, 2%, look forward to
Thanksglving, when the festive dinner will include Lincoln’s recipe for

BiLL BRESLER/s1aH photogradher .

Florentine Spinach Stutiing, as well as other tasty dishes to surround the
plump turkey,

Favorite ways to stuff bird

When it cotnes to stuffing a turkey, many readers of Taste
have thelr own special family reclpes and are wllling to
share them.

Dozens of readers answered our request for turkey stuff.
ing reclpes. Nine of these recipes, all submitted by women,
are presented on this page. One of the most appealing [s a
reclpe for Florentine Spinach Stufflng, which Pamela Lin-
coln of Canton printed on one of her own attractive recipe
cards.

She agreed to make some stuffing, ahead of Thanksgiving,
to {ilustrate the reclpe she prepares for the hollday feast.
The reclpe ariginally appeared in a magazine, she sald, but
turned out to be rather bland. “I splced it up a little,” she
said, with a smile, !

Turkey stuffing recipes on {hls page represent a varlety of
cultures and countries. We're offering the reclpes, along

with comments, in the readers’ own words.
Here's the recipe for:

FLORENTINE SPINACH
STUFFING
For 20-22 Ib, turkey

11b. sweet Itallon sausage, cot into small pleces

2 thsp. butter or margarine

1 medium onlon, finely chopped {% cup)
44 cup finely chopped celery

% cup finely chopped carrot

2 large garlic cloves, minced

1 )b, fresh mushrooms, chopped

1 tsp. dried basil — crumbled

1% tap. dried thyme — crumbled

1 pkg. (14 oz.) cube stulfing mix

1 pkg. (10 oz) chopped, frozen spinach, thawed and well
drained .
1 can (14% o2) ready to serve chicken broth .

Cook sausage in butter until browned in a large skillet, -
stirring frequently. Stir in onlan, celery, carret, garlic,.
mushrooms, basll and thyme. Contlnue to cook over medium ,
heat, stirring occasionally, untll vegetables arc tender and ;
mushrooms are cooked through. .

In a large bow), toss together stuffing mix, spinach, broth .
n;ni vegetable mixture until stuffing is moistened, Makes 10-*
11 cups.

Note: To serve as a dresslng, spoon stufflng into a buttered *
3-quart casserole. Cover and bake at 350 degrees for approx. .
imately 45 minutes, or until heated through.

‘This Is an old famlly recipe, hand--
«od down for quite a fow generations,
Twastold 1t's g French recipe, -

It's & very wet and dark:

gy

but
ght

tender. Keep molst

adding onlon

, 1tbsp. celery salt

More recipes for turkey stuffing

* 1215 1bs, bermuda onlons Enclosed please find my recipe for B TS A R S
grind giblets and brown . turkey stuffing. I've always recelved .
grind onjons and add to giblets complimenta and requests for the re-
ndd 2 thsp, salt, pepper and 2 thyp. cipe. Hope you llke jt. -
_summer savory per frylogpan . - . - R :
+," Thiy takes.2 large frying pans. CORNBREAD STUFFING
* ' Cook covered for 2-3 hours or until ‘Makes about 8 cups
Julee and by cooking slowly. 1 cup ralsins
. ‘When cool add 2 eggs — no bread. 2 cups turkey stock
. Stuff the turkey and put in refrigera- - 1% cops chopped celery
torovernight. - G thap. butter
o 1 cup chopped shallats or scalllons .

12 cups coarse cornbread crumbs
1 cop roughly chopped, cooked bacon
1 enp coarsly chopped walouts

88 .
2 thsp, ground mace .
1 thsp. freahly groond pepper-.

1

.. Put the rilsizs Into a large bowl,

mienverwllh‘imumt.lbmm !
-*'Saute the celery tn 3 tbap, of thé’
butter over medium heat 8-10 min-.

- About 2 loaves of bread, Soak la
wmilkto make molst. - .
B Boill}veqund;l:l,ud!oxetheruu,

m N - .
.. Griod lver and girzard, chop 2 !
- stmall oelens, Fry all togetber with.

4 .bu.v-. 5 . .

L eggs, parsley, onlons, 2or -,
summmw-q.'”';-. SRR
Saltand pluzu, .
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